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Table 72-DEFECT CRITERIA FORBEEF,VEAL, LAMB, MUTTON, AND GOAT 
CARCASSES,AND RED MEAT WHOLESALE AND RETAIL CUTS 
AND BONELESSMANUFACTURING MEAT (Table D3) 
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TYPE DESCRIPTION CLASSIFICATION 
INGESTA, FECAL Any readily identifiable amount on carcasses, CRITICAL 
or MILK cuts, or bonelessmanufacturing meats2 

(Code 310) 

HARMFUL 
EXTRANEOUS 
MATERIAL 
(Code 313) 

For products not subjectedto the "zero-
tolerance" standard, any amount equalto the 
area of a circle Yz"or lessin diameter 
Any substancecausing injury or illness 
(poisonousor toxic chemicals,sharppiecesof 
metal,glass,hard plastic,etc.); largeinsects, 
insectsassociatedwith insanitation,or any 
materialof a numberor size seriouslyaffecting 
productusability 

--(f) -Bfunt- pI ec e ;-0 f -wo od-f;; -" r -more-I 0 fig ;(2) Paper or plastic over 7 square inches; 

(3) Singlepieceof materialcoveringanarea 
greaterthanthatof a circle with a diameter 
exceedingYz"; 

(4) Any substancecausingminor bodily 
irritation or discomfort(chemicals,hard 
objects,etc.)I 

(1) small insects without insanitation; 
(2) Numerous(over 5) minor defectsin one 

sampleunit 1 not seriouslyaffectingthe 

productusability 
-(1) Paper or plastic wraps Yz"to 7 squareinches 
(2) A singlepiece of materialcoveringan area 

equalto thatof circle 1/8"to Yz"in diameter 
(3) A wild oat or othergrassbeardover 3/8" 

long or 3 or morepiecesof wild oatsor grass 
beards1/8" to 3/8" long ononemeatpiece 
and without inflammation 

HARMLESS 
EXTRANEOUS 
MATERIAL 
(Code 316) MINOR 

NOT SCORE -

CRITICALOFF CONDITION 
(Code322), ' 
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TYPE DESCRIPTION CLASSIFICATION 
(1) Defectthatindividually or in theaggregate CRITICAL 

seriouslyaffectsthe appearanceor usability 
of theproduct. 

~ . 

1Do not score as a minor 
2This specific CRITICAL defect classification shall not be utilized on products that are not subject to the 

zero-tolerance standard, such as tripe or organs. 
3Do NOT score hide for hide-on products 
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